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ily! Put rwhilaer you da, Charte.. 


With this spicy concoction, turrets are so over-powered that they hurt themselves. Make sure to 
repair them regularly to maintain defenses. 


The base of a “punch” cocktail is a set of classic proportions: "one of sour, two of sweet, three of 
strong and four of weak". 
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- 1/2 - Fruit with a pH around 2.7; with luck you can find Lemon, peeled then juiced 
something edible in the Devotion Garden 

- 2 tbsp - Any (non-lethal) sweetener Sugar 

- 30 ml - Some base beverage with flavors in the tropical and Apple cider (+ a small splash of 
brown spice spectrum like hydromiel apple vinegar if it's too sweet) 


- 30 ml - Distillation of dried stems and fruit of the Howling More apple cider 
Deathmeister pepper 

-15 ml - A nice fruity-tasting liqueur from macerated and Peach juice, but watch the 
fermented... whatever (preferably a plant) sweetness! 

- 30 ml - Tea made by Shroom, hand-smoked in the fumes of A fruit tea like apple, pear, 
the Stranger's cigar quince... 

(Garnish) - Garnish? Out here in the middle of nowhere? Are Ice wheel, nutmeg, sliced on 
you kidding? wheels 


1. Start with an oleo saccharum of lemon peels: Mix the peels and the sugar together and let sit at least 2 hours 


(overnight if possible). 


2. Add 2 tbsp of water and shake or stir to dissolve the sugar. Strain out the peels. (Note: you can make a larger 


batch and keep it a few days in the refrigerator). 
3. Add 15 ml lemon juice, 10 ml of the oleo saccharum, and all the other ingredients to a shaker. oe A 


shake until very cold. 


A. Strain into a tall glass with ice cubes and garnish as it pleases you. 


Made witt red prutteand rare ingredients: 


A sip of this and heroes will feel better with every Shove. Sadly, medkits don't really heal, but instead 
they make heroes briefly invincible. 


The Bloody Mary, most likely created by French bartender Fernand Petiot, took the simple 
vodka-plus-tomato base and added all the spicy bits. 
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- 60 ml - Something distilled and strong, ideally dug out of Tomato juice 
some Endless's private stock in the Headquarters 


- 120 ml - Vegetable juice - rumor has it you can use Beeftank - More tomato juice 


blood but that’s crazy even for Fassie... 
- 1 wedge - Fruit of choice, pH closer to 3 than 2 Lemon and lime, each 
- 2 dashes - If no Worcestershire, then find a lube oil from the Worcestershire sauce 
Procedural Factory with similar flavors 
- 2 dashes - Something spicy, ideally one of Shroom's famous Tabasco 
"Death Hallows" peppers 
-1tsp - Aromatic root (luckily the monsters tend to prefer Horseradish 
leaves and buds) 
- 2 dashes - Something bitter and vegetal, especially if the Celery bitters 
Beeftank blood is salty and you want to lighten that 
- Pinch - Simply on the theory of "more is better" Black pepper 
(Garnish) - A stick of chilled vegetable to take the edge off Celery stick 
those Death Orchids 


1. Squeeze juice of lemon and lime wedges into a shaking tin. Fassie occasionally cheats using a dilution of malic 
and citric acids, as fresh fruit is not reliably delivered. 


2. Add all other ingredients and fill with ice. 


Now you have the question of how to mix. You can stir it vigorously, you can shake it (which might make it oddly 
3. frothy and not very visually pleasing), or you can “roll” it, pouring it from the iced tin into another tin and bac 


again a few times to mix it less violently. 


4. Pour into glass over ice, and don’t forget the celery. You can also garnish with the spent citrus wedges if that 


pleases you. 


How! 


There's no map anymore but Heroes have increased speed and damage. But hey, map? Heroes don't 
need no stinkin' map. A dram of Silent Punch, and they're too tough to care about it anyway. 


The Mojito is a muddled cocktail; carefully extracting lime and mint flavors without grinding it into a 
pulpy mess is the key to doing it well. 
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- 60 ml - Whatever Fassie has on hand that goes with lime - Sparkling water, to top 
and mint (and aged to take the harsh edges off) 
-1 - Citrus or related fruit juice with a pH down near 2.2 Lime, quartered 


- % tbsp - Crystalline sweetener from the Life Incubator Cane sugar 
(tested for explosive side effects) 

- 2 sprigs - Any aromatic herb; Shroom is your go-to for highly Fresh mint 
odorific plants with interesting effects 

(Garnish) - More of the herb; either to accent the flavors or Mint sprig 
hide them 


1. A note in general: any agricultural product varies wildly during the year depending on a lot of factors. So cut 
and sniff and try to figure out exactly how much lime you'll need. You can always balance it with a bit more or 
less sweetener. 

2. Muddle lime pieces and sugar in a wide glass. Add 2 mint sprigs, and gently muddle a bit more. 


3. Add ice on top (that helps keep the mint down), then the rum, and stir. Garnish with another mint sprig. 


4. For the mocktail, add soda water in place of rum to whatever level makes you happy, then stir gentl 


After all, predictability is SO boring. The tea leaves say... that choice is an illusion. So just take what 
the generators provide; it's all for the best... 


The Mai Tai is one of the great tiki-style cocktails; it’s amazing how well all those flavors come 
together. And, strangely, drinks always taste better after being Reloaded... 
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- 5 drops - Light salt solution to enhance flavor... why not? (Not necessary, but maybe try it 
out of curiosity?) 
- 20 ml - Sour juice, and a wedge of the fruit it came from Lime juice (reserve 1 spent lime 
wedge) 
-15 ml - Nut milk, requiring a lucky run in the Devotion Orgeat 
Garden as nuts get eaten rapidly 
- 10 ml - Liqueur from a slightly acidic fruit. Good luck, you Grenadine 
don’t exactly have a fruit market on the Station... 
- 30 ml - Dark and aged distillate, somewhat sweet 60 ml Pineapple juice 
- 30 ml - Another dark, aged distillate, but weirder and 60 ml Orange juice 
funkier 
(Garnish) - Whatever you pick off your clothes when you're back Fruit slices and cherries 
in the Saloon... 


V7 


1. Juice the lime and cut off one wedge—drop that into the shaker. 
2. Add all other ingredients to the shaker and fill with ice. Shake vigorously until well chilled. 


3. Strain into a chilled class and garnish playfully. For the mocktail version, strain into a tall glass orice : 


4. Sip, while appreciating that fact that you didn’t have to die under the teeth and claws of monsters to be able 
get these ingredients. 


WiitteA the pilin there? 


It boosts energy, synergy, and win-ergy... Shroom's secret recipe is known only to her. It's a 
pick-me-up like no other, making everything feel oh-so-good for a few seconds at a time. 


The Martini, one of the most iconic and abused cocktails. It is never shaken, only stirred. At least, 
that’s what Fassie says, and he’s the expert. 
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- 60 ml - Very rare, very strange, very strong — highly Cold potato water (yes, water 
recommend you break into safe deposit boxes in the in which you boiled potatoes!) 
Security Vault until you find something usable. It 
must be better after 20,000 years... 
- A lot of botanical notes and dry if not astringent; Green olive juice 


maybe something infused with incense from the 
Transcendence Center (the bug parts is really a last 
resort...) 
- Not many other flavors, so you want to find the Light herbal tea 
good stuff — ideally, something scavenged from the 
wrecks in the Astral Harbor. 
(Garnish) - Anything small and round, but using Blob eyeballs Olive, pickled onion, or lemon 
might really put the customer off their beverage... 


1. Step 1 for any cocktail: take your ice out of the freezer and put your glass in before you go searching for 
ingredients. It is good to let the ice warm a bit so that it doesn’t crack too much which could lead to 
over-dilution. 


2. Add liquid ingredients to a mixing glass or tin and add ice. Stir until everything Is icy cold. <> 
3. Pour into pre-chilled glass and top with the garnish of your choice. 


4. | think you already know what to do in the next step... 


